
jj NEW "SKATING CC

BY ANNE RIXTENHOUSE.
Special Oorrwpood^nce of Th* Star.
XKW TORK, December 10..At tlie

recent fashion fete held here in
the interests of the American design-
crs there was shown a smart walking I*
suit that won instant favor. It was J
designated a skating costume, hut j4
there was so little, if any. difference):
between it and what we all try to

achieve for the street that, the name

oceanic merely a catchword. 4

It was of red cloth, the new variety j,
of silk broadcloth that has some fancy.*
.fame, and which is the only successful
smooth weave of the winter. Koth the
skirt and the coat flared immensely,
and one was short while the other was j
long, a feature of fashion that is

strongly pronounced.
And there was plenty of fur every-where, which is another feature that

dominates the fashion world. It was
used for hems, for collars and for cuffs.
Tf the designer had thought of it or the j
wearer had had more fur in her posses-
sion she would probably have put it
on the hips for pockets and down the
front for buttons, as both these ideas
in ornamentation are frequently car- j
ried out on street suits intended for
cold weather. \ ]

Old Clothes Worn.

Probably it is just here that we look
like skaters. The traditional skating 1

costume is a mass of fur. as far as }
we know* it. which is chiefly through
the medium of the stage in a pony bal-
let or through pictures of winter sports
on the Neva. France tried to introduce ;
some stunning skating costumes last ;
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BKOW'N CLOTH FROCK WITH BANDS v

OF SKLNK.
winter because of the unusual severity ®
of the weather, which allowed her °
smart folk to skate in the Bois, but J ?America, with all its cold weather, has
never considered skating in the lightly
of a fashionable event. Her women
near warm old clothes for it. ti

Vml now we threaten to dress like s
skaters on the street, whether the v

weather is zero or merely moderate.! s>

Well, many a man and woman lias s
worn a yachting costume who never! £
saw th- sea from a deck, so why not J
wear an ice costume or-, the Belgian
blocks'.' As far as looking like Kus-
siaus goes we grow more like them
ach day in ordinary apparel.more so.

< veil, than when the first enthusiasm
for the costume of the Russian ballet
governed the output of the designers,

Long Skating Boots Added.
!n addition to the fashion for the sor.Jledskating suit women have taken

up the extra high boot that allows the
skirt to be extra short, a feature which
gains in favor each week. These boots
are topped with cloth, or the same effectis gained through the use of a
high cloth gaiter, usually in biscuit or
putty color.
All these light-colored gaiters are increasingin popularity. The size of

one's foot does riot govern their adoption,for women have ceased to be
sensitive about the size of their waists.
hands or feet, to judge by the fashions
they adopt.
Some kind of high footwear had to

AFTER SICKNESS
'

5 A SPLENDID TONIC!
<

; All Run Down After a Hard
/ Spell of Bronchitis. Mrs. J
z Horbough Regained Strength
) by Taking Vinol.
\ "Waynesboro, Pa.."My system was

J all run-down after a hard spell of (
\ bronchitis. It was hard for me to {
) keep about. I had pains in my chest ( ^

and took cold easily. I learned of \ s
/ Vinol from a friend and tried it. I s

( soon felt better and now it has built ' |( me up and 1 am strong and well, and ^
able to do my housework, which I had { i
not been able to do for about three
months before taking Vinol. \

You may publish this, statement so
others may know about Vinol and get ;
help as 1 did.".Mrs. Y. It. HOR- )

^ BOUGH, Waynesboro, Pa.
Thousands of other intelligent peo- )

/ pic arc constantly praising Vinol for (
/ restoring health and strength.

Vinol is not a secret nostrum, but a \
' delicious cod liver and iron tonic with-
out oil. which will create an appetite, { !
tone up the digestive organs, make \

\ pure blood and create strength. ')
\ it you are run-down and not as )* strong and energetic as you ought to )
y be, try a bottle of Vinol with the un- )
derstanding that we will pay back >

' your money if it fails to help you. )' O'lHyimell's T>rug Store, I»0| I-" street)northwest, Washington. T». C. \
' N'jTH.You can get Vinol at the \
other leading drug stores in Washing- (
ton. l-ook for the Vinol sign dis)played on their windows.
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STUME" APPEARS. Jj
be introduced with the very short skirt
of the season or otherwise women
would look more undressed than before,to say nothing of the astonishing
fact that women are now anxious to
keep themselves warm after having
treated this road to health with more
or less contempt for four years.
Hed is the chief tone chosen for one

of these ice costumes worn on the asphalt.It is not a tone for the many,
however, and so green and a brilliant
copper brown are its rivals.
The suit in the sketch shows the use

of this bright brown lavishly trimmed
with fur. The coat and skirt both flare.
The effect is really warm, as it should
be in a climate that d^.nnmls warm
clothes instead of transparent ones'
from October until May.

«fopyright. 1014.1

Government's Recipes
to Cook Sauer Kraut

Eating sauer kraut is not a violation
of neutrality, the Department of Agricultureseems to. think, but on the
other hand is a very commendable
iction. Sauer kraut is declared one
method l'or preserving cabbage when
fresh vegetables arc scarce, and may
be eaten raw. fried, boiled with pork,
with onions added, or with Wienerwurstsausage and browned in oven, or
cooked with spare ribs.
The department's weekly news letter

jives the following recipe for prepar-ing the delectable "crout.'* as she is
known in English:
Use one to three iftiarts salt to twent\

gallons shredded slaw. Remove out-
anu Jiaiii ui e U1

Shred finely. Line the keg with the
larger leaves on the. bottom and sides'
is you fill it. Put in a three-inch layer;
>f shredded cabbage anil sprinkle with!
'our or five tablespoonfuls salt. Continue
:o repeat this process, lining with the
large leaves. Pound it all down well'
until the cask is full and covered with
he brine. Cover with the large leaves
irni a board cover to fit inside tlie cask.
A'eight this cover down with heavy
w eight so it will keep the cover level,
t is necessary that all the cabbage be
overed with brine at all times. Keep;
n a cool, dry cellar three weeks to a
nonth. Remove the scum and see that
lie kraut is well covered with juice.
iVhen the weather is warm the kraut
vill cure in sixteen to eighteen days,
vlien it is ready for use or for canning.
Stuffed baked cabbage and boiled cab-
>age. if properly prepared, arc very
lecided additions to the family table,
uid the department's specialist recomuendsthe following methods of prepaationfor these dishes:
STI FFED BAKED CABBAGE..Xine
a usages, one onion, one inch red pep-
»er pod, one square inch ham or a
lice of bacon, one tomato, one head
abbagfc. salt and pepper. Remove outer
saves of cabbage, soak in cold water
ne-half hour. Scald the head and the
arge leaves in boiling salt water with
nc-lhird teaspoonful soda for about
fteen minutes. Make a stuffing of the;
linced ham or bacon, the sausage,'
nion and tomato. Ml:: well and sea
on. Lift cabbage from water, drain1
ell, and open carefully to the heart. J
»ut in two or three tablespoonfuls
ressing. fold two or three leaves over ,

his, then put in more dressing, and so

11 until cabbage is well stuffed. Place
he outer leaves around the stuffed *

end, press together, and tie. Put into
buttered baking dish; pour over it

ne cup white sauce, seasoned with red
epper and a little salt. Sprinkle top
iith buttered crumbs and bake until
erider (about fifteen to twenty-five!
uinutes). Remove outer leaves; serve
n a hot dish with the sauce. J,
OKjiLti^u .nemove me

uter leaves from the cabbage, cut into]
alves if small head, into quarters if a|
irge head, and remove the tough stalk.
lIIo-.v to soak in cold water about fif-
een minutes before dropping into a!
essel of boiling salted water to which}
ou have added one-third teaspoonfulj
oda. Cabbage.in fact, all strong-;
lavored vegetables, such as turnips,nionsand cauliflower.should be.
ooked in a large amount of water and
>e cooked uncovered. This will preentthe disagreeable odor during cook-|
ng. Cook about thirty-five minutes or

mtil tender, the time varying with the:
ize of the cabbage. Remove from the
cater earefuliy, drain, season with
alt, pepper and butter, or a white
auce may be poured over the cabbage.
Itrve hot on a hot dish.

A Youthful Model.
I

J
Navy blue gabardine was used for

Lhis jaunty coat-suit intended for a
poung and slender figure. The coat it-
self is a severely simple style cut away
it the front to show a hip-belt of navy
blue bengaline. The rolling collar,
revers and cuffs are faced with fugured
silk in mole color and pink. The
skirt, though composed of five circular
flounces, still follows the modish cut.
The jacket and girdle are dosed with
buttons covered with gabardine. With
this is worn a jaunty sailor-shape of
navy blue velvet trimmed with rnolei?oioredgros grain ribbon.

I THE DAILY MENU.

BREAK PAST.
Stewed Pears Cereal

Poached Kggs ou Toast
Coffee

LUNCHEON.
Baked Pork and Beans

Brow n Bread Apple Sauce
Cake Tea

D1NNKR.
Cream of Pea Soup Wafers J

Cold Sliced Ranib Currant Jelly j
Potato Timbales Molded Spinach |
Lemon Pic CniTcf -I

iR5~r>oir\t
I jlAMERICAN FASHIONS, jj

BY LILLIAN E. YOUNG.
A certain quaint simplicity sliould be

attained in the designing: of youthful
evening frocks to insure their success.
The materials may be rich and elaborate,but the dominant, telling: note
should be simplicity. Complicated and
elaborate designs must be shunned: so,
too, must severely plain ones, which
makes the answer to the problem
merely the old one of striking a happy
men 111 m.
The design liprowilli is intended for

semi-eve niiijr wear. White itCorKette
crepe and rose-colored vclour art* used.
The vHour is made into a shallow

suspender waist tied over either shoul-

EFFECTIVE IN ITS SIMPLICITY IS
THIS YOL'THFL'L EVENING DRESS.

ler and about the waist in front, while
Prom the hip to hip across the waist
line in hack is -gathered a -mantle
Lunic of the velour lined with white.
Its lower edge describes a sloping line
Lo the center hack. Then, below the
waist, across the front space, appears
it pouching of the velour some eight
inches deep, evenly gathered at the
top. 1
The bodice shows a" round decolletage

gathered and finished with a tiny fluted
ruffle of self-material. The short sleeve
cut in one with the bodice is slashed
cm the outsidy and also finished with
fluting.
Both tunic and underskirt are cut

in deep scallops around their hems and
then edged with fluted rufflings. For
trimming there is a daisy motif em-
ployed which may be embroidered in
white floss or made of pearl beads and
nail heads. Beads come in the shape
of daisy petals and round ones for the
centers. It will not take very long to
sew them on, and even if it does the
result is well worth the trouble, as it
would be difficult to find anything
daintier. Then, again, if thcNodd little]tunic were developed in nile green, or-
chid, yellow or white, artificial daisies
in natural coloring can be used. The
effect will be charming and less troub-
lesome in the making.
Should you prefer to keep the dress

jruite light and thin the velour may
be replaced by satin, crepe de chine,
or even chiffon. In the last named
it can be delightfully made up in white.
lined with any of the delicate evening]shades also in chiffon. I
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PREPARING SARDINES, i! !"*'I f"
"=r.zr=: -M eilC

IX TOMATO ASPIC..Tomato jellies I ab<with sardines should be made dn ample oul
time to harden on ice. The aspic re-1
ferred to is ordinary gelatin mixed with i..;

JU.soup stock instead of plain water. He-i the
move the skin from some sardines, then I
split them open and take out. the back- *"

^bone and cut fhem into narrow strips, antJ Mix together in equal quantities some th
stifi mayonnaise sauce and cot^l butjliquid aspic jelly, then stir in sonic'qlfj chopped capers and small pieces of 10- 0V<niato, in the proportion of a dessert {spoonfulof each to half a pint of the1 jimaydnnaise and aspic mixture: and, 1>u1lastly, add the sardines Have at hand en<some small tomato molds which have grfIbeen ratlier thickly lined with tomato moaspic; fill them with the sardine mix- ice! turc and leave on ice nntiT the jellies'wlican be unmolded; serve each on a small! &d<loaf of lettuce, and surround with ajno1salad of watercress and ^sliced toma- CC1
toes. ! a c

SANDWH'HES..Another d*dightfulj ^way of using- sardines is as a sandwich;Beat two ounces of butter until it is! ^1quite soft, then add a little salt, nut-1 cocmeg. pepper, two teaspoonfuls of to-'a *mato catsup and a few drops of lemon !0f'juice. Hemove the skin and the back-{oulbone from three sardines, and pound tothem to a paste in a mortar with the colprepared butter. Pass the mixture. an<through a wire sieve and spread it ricrather thickly on finger-shaped pieces. ofof buttered brown bread, and makejslointo sandwiches with a little fine cress: ingbetween the pieces of bread. ute
susSARDINE .SALAD..This is a delicious]luncheon or tea dish. Remove the skin

and bones from six big sardines and cut1
into tiny pieces. Place these in a salad
bowl with six cold boiled eggs cut in
quarters, and one big, firm apple cut!
into strips, and three cold boiled pota-j toes cut into dice. If you like the
flavor, add half si teaspoenful of finely;
chopped chives, and then four tableispoonfuls of French dressing. Serve
very cold. A

Pretty Ribbons for Bags. 1
Never have the imported ribbons been

more lovely than they are this season.
Intended primarily for girdles and
tvaistcoats, they are also sure to be
in demand for the many sorts of bags
and ribbon novelties deft fingers turn
out at Christmas time. Since it .may be*!
some time before imported goods of
this kind can be procured again, wise
people arc looking ahead in their purchases.
The somber or shaded ribbons are

particularly suitable for workbags or
slipper bags. Starting with a'dark color
at one edge, these lovely ribbons change ^like a rainbow from one shade to an- .. ,11 St!other, and at last to a different color, af[ending in a light shade of the second varcolor at the other edge. Thus a deep, r,erdull, purple blends into a deep, wine |iegred, and in a succession of blendedstripes finishes in a light shade of the js a

oraAnother in blue shades into a delicate wjtfawn, and there are many other harmoniouscolor combinations. Vivid
stripes also make gorgeous bags for
evening. Thus a twelve-inch ribbon alternatesgold satin with black moire.
a combination most effective with a
black gown or with one showing jtouches of the popular gold trimmings. pPompadour effects are also to hA h«d
and some wonderful satin and velvet e

ribbons are covered with most ex- aim
quisitely shaded roses and other gar- ly
deij beauties in wonderfully natural
colors. c .
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, HOUSEHOLD HINTS. 9 inci
sug

To remove ink from the hands wet a unt
sponge with spirit of hartshorn or am- ov*r
monia and wash the stains vigorously. "qG
Kinse at once in clear water, as soap
sets in ink and other acid stains.

To make a very effective disinfectant
expose a weak solution of carbolic acid CUP
in saucers or shallow earthen dishes, sug
Care should be taken, however, that it sug
is kept out of the reach of the children thi<
and any household pets.

wa
To keep pancakes from being greasy nut

and flabby, db not have the batter too wli
thick, and be sure that the fat is pipIing hot.

To take proper care of sponges, wash
them in warm water in which a small
quantity of tartaric acid has been dis- Aot
solved. This will keep them soft and scr
in good color. Be careful not to use too try
much tartaric "acid, or it-will spoil the anc
sponges. sul
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It s real economy to have
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Desserts for Children.

TEAMED APPLES..Any cooke<
le dish simply prepared makes
olesome #and likable dessert f»

growing child, and steaming: tl
it is one excellent way to prepai
Peel and core some good lookir
)les. and place them in an earthei
re dish that will exactly fit the tc

the vessel that is to hold the wat
vc the water boiling in the steame
the dish over it, covering the t<

:li a new jelly cloth, and puttir
steamer cover over this. Fold tl

is of the cloth up ov&r the cov

3 steam the apples until tender
>ut twenty miniates. Take the appl
t, measure the juice in the dish, ai
i to it the same quantity of suga
t-or the sirup with a little lenu
cc and cook until thick. Then p
i apples in a fruit bowl, pour tl
up over them, and set away to co»
ve with cream.
f a little bundle is made of the cor
3 peel and these are steamed wi
apples they will have a more <1

ions taste. Tie these trimmings wi
thread for convenience and disca
little bundle when the steaming

;r.

kl'PLE FLOAT..Make a nice apt)
Iter or puree from tart fruit, swee
Ml to taste and flavored with tl
ited rind of one lemon and cinn
n or nutmeg. Put the puree on tl
to become very cold; then beat tl
ites of two eggs to a stiff frot
ling this to the fruit, which shou
iv be in the serving dish. When
nes to the table cover the top wi
mpful of rich cream.

PPLE CUSTARdT.Peel, core ui
irter half a dozen fine cooking a
s; put them in a double boiler wi
grated rind of half a lemon ai

>k until tender; then press throu*
sieve. There must be tliree-quarte
a pint of the mashed apples. Add
ice and a half of granulated sug
the^ fruit and put it away to g
d. Xext beat three eggs very lig
stir them gradually into a pint

h milk, alternating with spoont'u
the puree stirred in in the sail
w way. Pour the mixture into a ba
dish and cook about twenty mi:

° SArv<» r»nlri with rinn-imnn 1

far sifted over the top.

Mewest Footwear.

oots with cloth tops, usually of
\t color, have the preference ovt
others for afternoon wear. Tt

nns arp nf nntpnt lpafliftr th#» 111

s oftenest of mole color or tetc c
:re. Two modes of closing ai
wii in the drawing. Pictured als
I pair of white evening slippers dc<
ted with white satin bows trimmc
h pearls.

Candy Recipes.
French Nougat.

rencli nougat is easily prepare.
II and blanch a quarter pound <

londs. Place in oven until thorougl
dry, not brown. Grease a shallo
; sprinkle bottom with almond!
r this an equal quantity of peca
s and a few English walnuts. Th
er of. nuts should be one-half a
fi thick. One pound of granulate
ar stirred constantly over a hot lii
il it melts should then be poure
r the nuts, very slowly, so that th
s will be held together. When it
cut with a sharp knife into bars.

Hickory Nut Candy.
ickory nut candy is made of or
of nuts, two chps of granulate

jar, half a cup of water. Boil tl
;ar and water without stirring, unt
ck enough to spin to a thread, the
or with vanilla. Stand in eo
ter and stir until white. Add tl
;s, turn into a flat buttered tin at
en cold cut into squares.

Spots on the Floor.
re grease spots on your kitch»
>r? Water with any amount
ubbirig will not remove them; ju
alcohol to remove these same spot

i you will be pleased with the r
ts.

jaranteed
s on earth"
fe 1 RA \ liR S, beI

lieving his Chil-
I " dren s Shoes to be
L the best wearing

shoes on earth, is

willing to back up

|a| his opinion with a

signed guarantee
that every pair will

5^ liave "soles without
a hole" at the end of

i X weeks or a new

'air. pair free.

the kids shod right."

i=ih©es
avcr»tilcs."

Jj| TODAY'S HOUSI
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Household Suggestions.
Pe Remove stains and grease from taig-blecloths and napkins as follows:
-i- Machine oil.Clean with gasoline.
>p Wash with white soap and cold water,
r. Paint stains.Soak in turpentine un:r,til soft, then swab with alcohol.
>p Ice cream.Soak in clear cold water
ig for an hour.
lie Fruit stains.Soak fresh stains in
er cold water half an hour, pour boiling

water through them, dry quickly. If
es above fails use javelle water. Cover

spots with tomato juice and salt.

3,| Leave in bright sunshine with a bright
ut tin plate underneath. Cover spots with
'ie salt and vinegar. Reave two hours in
^

sun. Cut an apple in halves, lay stain
cs over cut surface: leave in~ sunshine,
th This must be followed by thoroughly
e~ washing in cold water to avoid apple
th
rd stain.
is Acid discoloration??.l.se anunonia,

followed with alcohol and water dabbedon lightly.
t_ Wine stains- -Wet with alcohol or

lie whisky: soak in cold water one hour.
A~ Pout* boiling water through them, holdinging cloth taut: dry before doing up.
h, Ink stains.Wet stains first with boilIding water; dip in oxalic acid solution;

te ..

3-
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> Brass Doll OPEN
Beds

$2.98 1tp0
d. Solid Brass Doll I H Ij ijpMf ,'W
>f Bed. complete |K <A
l- with mattress
w and pillows; very

strong. Value,
.n $3.98.

TOYS
te

^ Too many Toys.stocl
u .and ours were the lowes
Mi
Id
u;
id

>u.

^ steel tires; leatherette saddle: adjust
ble handle bars; double-spoke wheels

/X«. 0.91.49 elMewhere. 91.00

^ Vo. I.W.2T» elsewhere.
XXo. 2.92.49 elsewhere... $1.#S

5 \o. 3.91.98 elsewhere. $2.49

|£ Rubber-tire Velocipedes.
^ *

Xio. 9.93.00 elsewhere. 92.73

2 Xio. 7 93.49 elsewhere. 92.98
C \v. S.$3.98 .elsewhere. 93.40

ŷ
"Red line- Veloeipedes; heavy ru

£ ber tires: nickel-plated handle ba

2 and wheels; strongly braced frarr

5 bicycle saddle.%

^ 94.98 elsewhere 93.98
5 95.9S elsewhere 94.49
S 90.30 elsewhere 94.98

2 lxlue Ball-bearing Veloeipedes; hea

2 rubber tires; maroon- finish fran
5 nickel finish.

2 98.98 elsewhere 97.50

^ 99.30 elsewhere 97.98
2; 910.00 elsewhere 98.30

NBuiek".Round hood, large hod
<£ red. with yellow stripes;. nickel finis
fi double-spoke wheels; sfc5inch rubber tires. Price
J elsewhere, $4.98 ..

5 Overland**.Body finished all aroun
ij hood like real auto; dark £ a rm£ green. You'll pay $r».98 ^4" J<J elsewhere
*
f Harford**.Kunabout: stream li
£ body; with protected hood;
£ painted brown, striped.fi Price elsewhere. $(1.98I

4

^ hold stain in steam of i;ettle lor severalminutes; wash thoroughly in clear
very hot water.
Grass stains.Hub stains with molasy,ses, leaving on overnight; wash out in

id warm water. Repeat if necessary.
£h Iron rust.Same as lor ink stains,
rs Wet in boiling water, cover thickly
in with salt, lay in sunshine over a bright
ar tin plate, squeeze on lemon juice, wash
et in hot water.
ht Mildew.Wet in boiling water, wring
of dry, dip in sour milk, lay in sun. cover
is with salt very thick. Finer pieces of

11e linen should be covered with sifted
k- starch and laid on grass in sun.
lJ~ After removing any stains ami spots

present in linen waSli in warm suds.
Do not starch, but treat as follows:
Dang out very straight on line, with
warp threads across line. While still
slightly damp take from line, fold
carefully and evenly and iron dry. Beginironing on wrong side* finish on

right. Use only a moderately hot iron.
Fold lengthwise three times one week,
jiour times trie next -.vccr, h> yicvcm
wear on creases. Instead of folding: any
further, roll the linen on heavy cylin^drical cloth-covered objects. (I use a

discarded rolling- pin that I covered
with several layers of cheesecloth.)
The life of the tablecloths and napkinsis much lengthened by this treatment.Table linen shoulrf be boiled only
occasionally.
For the benefit of those who might

prefer to make rather than buy the
javelle water and oxalic acid solution
I give directions for making them.
Javelle water.Half pound washing

soda dissolved in one pint boiling water.one-quarter pound chloride of lime
dissolved in one quart boiling water.
Mix soda and lime together. Het

settle, pour off clear into a bottle. Keep
bottle corked and in a dark place.
This is a very powerful bleach.

Therefore it should never be usod on

any colored goods. When used at all
it must be thoroughly washed out of
cloth.
Oxalic acid solution.Procure four

ounces of oxalic acid crystals at drug
a store, put in a large bottle with one»rhalf pint cold water, shake until thor-

HOLD AFFAIRS.
ry Lee.

[oughly dissolved. Dilute this solu
before using:. Isabel bottle "I'ois
Keep bottle away from children
petB.

Velvet. Satin and Chiffon

The over-blouse, o'. more prop
speaking, over-basque, has again fo
its place in fashion's favor. It is 11
usually of another material than
used for the under-blouse, but of
same color. Jn the instance of
gown above, the basque-like o'
bodice is of night-blue velvet a
neck softened by a ruffle of w

mousseline, and sleeves of night-1
chiffon. A tunic of this same chi
is bordered with velvet and hangs <
ai underskirt of self-toned satin,
bodice and tunic are weighted at
corners with night-blue silk tassel:

To Hake Welsh Rabbit.
One pound of cheese; one-half <

ful of beer; dash of cayenne; one-1
teaspoonfui of dry mustard: one

spoonful of salt and slices of toast.
Grate or cut the fresh Aincri

cheese into small pieces. Place it
a saucepan or chafing dish with thi

quarters of the beer. Stir steadily u

it is entirely melted; then season \

UNTIL 9 P.M. SAT

PEOPLE'S

JOSEPH GOLDENBERG.Propriet
8th Street ANO Penna.Ave

;mus
ks must be reduced at onc<

t priced in Washington. P1

All the Popular
Toys Sacrificed
Thousand* of Dolls.full joint

ed, bisque, natural wigs, shoe;
and stockings; also Charactei
Dolls of all kinds. All

i regular SI value. Sat- J zfQ
, u relay at

Doll Carriages*, with «-ril
leatherette hood; double-spok*
wheels; large; very <£ Afl
strong: sell at $4.93.
To go for

ly;
;a. 91 Shooflj: hardwood;

comfortable; strongly
made. Now priced
6»e Doll Go-i*art»:

leatherette hood; U-inch ^
steel wheels. Special
now

\
91.6'' Semi-collapsible Doll tioCarta;large: 6-inch

rubber-tired w h eels; "OC
leatherette hood

Kr Sboenhut l-ianos: 1 r

6 keys. Going at 1 JC
birs 91.4b Sboenhut l"l«no»: OA
lc 15 keys; mahogany An- O C.

'

ish

5»c Toy Trunks: with TA
lock and key; IS inches Jyt
long /.

tnlrcaknblr Metal | A
Drums: 9-inch diame- 1 ^91

vy ter; sell 25c
»e;

Sets Large C hios Doll i A

Dishes; prettily (locorated;sell 75c

S5c Picture and Story f A
Books: great variety of 1 UC
kinds. Choice now

English Perambulators, w itli
leatherette hood; rubber tire
wheels; body 21 inches long;
double spoke; /few /a

steel wheels; |3.49
value

Large Reed Doll Carriages;
best springs: wheels rubber tired;
lined with rep; full £ s no

roll edge reed; val- jJ^.OO
ue, $5.9S

Hovn* and tiirln* Sled* and

Sle'iehs: hardwood:
some IS' inches long: /VC

y; values, $1.-5 to $1.9$..

Mechanical Toys of all
Q kinds; the kinds sold ^ g»LJ everywhere at 30c. /.iT,

Choice
<1". Isoop-tbe-loop Toy a: />/\

5 very interesting; new; /VC
sell 60c

~

Klrctrifl Molorn sand ffcQ
ue Mtrnni Kngrioeas sold at yQ^
rk $1.19. Now priced
1 J14»S kind* *l^r
^ SIM'S klndn SI.t«

==* the mustard, salt and pepper and pour k
| over hot slices of toast.

11 Everything must be very hot and *.t
must be served Immediately, or the

|! cheese hardens. Some add the beaten
Hj yoll: of an egf* Ju»t before serving.

JThis makes the rarebit a little richer
and prevents the cheese from harden-. J ins so rapidly.

lion #
on."
and Sleeves of evening: gowns arc sometimesmerely a puff at the shoulder, the

puff being finished with a velvet band
and one large rose.

^^^^

^\\\\VV\\\\VVV(%XV^%)k\V
* MOTHER \
| DAUGHTER \
£ would he happy to*

5 / Dress Form flB /

£ for Xmas |jl| |
. ^ Tom. in all sulci IPfrfl fa £

_ J $3 '

£ { OPPENHEIMER'C
K J V Cor. 8th & E Sts. N.W. kJ £
Jv ^ Mnil Order* Solicited. ^
Sx ^%86Sy^1WXS6S6%%S6X9li%%%S686X86S6S^

? THAT JAR OF MUSTEROLE ON
~ TUu QiTUDnnM QUCIF

mil un i milium viilli

Has Relieved Pain for Every One
% in the Family.

\\ lien little Su»ie had the croup;
when Johnny sot' his feet wet and
caught cold; when Father sprained
his knee: when Granny's rheumatism
bothered her.

That iar of MGSTF'ROLE warightthere to give relief and comfort
Ml'STKROLK is a clean, white

ointment, made with oil of mustard. It
'will not blister like a mustard plaster

L-i ty Quick relict for Sore Throat, Bronundchitis. Tonsilitis, Group. Stiff Neck,
'de \sthnta. Neuralgia, lleadaehe. Gon'tti«gestion. Pleurisy, Rheumatism. I.uu.
ti,c bago. Pains and Aelt. s of the Rack or ,

rer- Joints. Sprains, Sore Muscles. Bruise-,
villi GhilblattTs, Frosted Feet. I'olds on the
,li,c Ghest tit often prevents Pneumonia1
ffon Nothing like M I STHKOLli for
,vejcroupy children
The At your druggist's, in 25c and 50c jars
the and a special large hospital for

' $2.50.
Re sure you get 'he genuine MI'S

jTKROLK. Refuse imitations . get
what you ask for. The Mustcrole

tup-1Company, Clevelan I. (>h i.

URDAY $3.49
"Pioneer"

^
Handcar

HISiFifrfU t9 AQ

ntze
! 94MH siie 13.49

95.9H mlzr 94.49

Galloitinu HorsrK on steel swings and! wooden frames; lifelike, with flowingi mane and tail; comfortable saddle; forj Saturday.
XU9K kiod* JWkftS
*U»S kftadM 92U9*
95^0 kind* ft.4ft
*7^9 kl»d» ft&ftS»,
*s.l»S kind* 97Jm

. \ i.* s.iv *

| ?j|yi am -* *

'AiJiyi fl HaJVc "r/allor.easily operated;
rubber tires;

C p double - spoke
wheels.

;tgoi
i! 1=3 to 1=4 off regular prices
note the bargains.

j
3 "llfd Line'* Kxpreww Wagons: steel

^{wheels; steel tires.
$1315 rlnewherr. >t9<*
$1.41) elsewhere #1.19
$1.7.5 elsewhere #1.49
H'.00 elsewhere #1.69

Pioneer" Express Wagons; rubber,tire wheels; reinforced gear; bent han'die$I3)S elsewhere #t.<>0
#2.49 elsewhere #1.9.%
#2.9* elsewhere #2.25

' Blue l.iue" Express Wagons; heavy
steel wheels; jjginforeed body and
gear.

#1.50 size $ljp
,!-9* *lae #1.59
S3.4U xlxr 3,^
*.73 '«' *3.35

nurunooa toamer m asoaa, all-wood II
body, with wooden wheels, steel tires. I| #steel axles, safety brake.

I1SO alM K.4911
*4.50 aUe \ *3.40 11

| **Vp«y" All-hardwoo«l Coaiter Was- IIIon*: reinforced body and best construe- II| tion; ball-bearing: wheels.||


